That’s My Farmer

17th Annual Celebration!

Thursday, April 14
6 - 8 p.m.

All proceeds go to TMF Low [ncome
Fund, subsidizing food shares for
those who can least offord them

= Snacks and info from our CSA farmers!

= Keynote speaker, Willamette Farm and Food
Coalition's Farm to School Program Director,
Megan Kemple

- Fabulous door prizes

First United Methodist Church
1376 Olive St.

Wha's your farmer? = #ThatsMyFarmer!

BUBBLE TEA AND SNACKS AT D.LY. TEA & BEYOND sy nucuact canss

nce unheard of, boba tea, or bubble tea,
M features chewy tapioca, or “boba” balls
& that patrons slurp down with a wide
¥ straw, along with a milky iced tea.
: “It started in Taiwan in the 1980s,”
» says DIY. Tea & Beyond owner
Richard Zheng. “Now it’s all over the world.”
Zheng says his shop’s boba tea is a standout
because of its brewing process, using a tea
espresso machine, and the way they prepare the
addictive little boba balls themselves:

“We call it ‘brown sugar taste,”” Zheng
says, describing how the Boba balls at D.I.Y.
are dredged in sweetness for a particularly rich,
nutty taste.

Zheng came to the U.S. from mainland
China to go to college in New York City at age
19. “I worked on Wall Street for a while, then I
quit my job to open a tea shop in L.A.,” he says.
Fierce competition in California drove Zheng to
a quieter community, without so much boba per
square inch.

Zheng’s cozy space at 13th and Patterson
near the UO campus offers tea, coffee and
snacks. “Our house milk tea is our biggest
seller,” he says.

Made with roasted green tea and a blend
of milk tea powders, the iced drink is creamy
without being cloying.

“Lots of people, they put grass jelly in their
drink,” Zheng adds.

For the inexperienced, grass jelly is a Jell-O-
like treat, dark green-brown in color, which makes
a surprisingly tasty addition to any cold or hot
beverage. “Some people put it in a drink or as a
topping. Or they’ll have it as dessert, with a little
honey,” Zheng says.

For snacks, D.IY. offers homemade popcorn
chicken, flavored with salt and pepper and special
spices. “It’s hand-marinated and prepped fresh,”
Zheng says.

Other offerings include sweet-butter toast,
made from locally sourced milk bread and topped
with chocolate, cream and sweet butter.

“I went to every Asian grocery store in town
and no one had this bread. So finally I asked a
local Japanese restaurant [Kamitori Masa] to bake
it for me.”

Zheng is thinking big and hopes to franchise his
concept as it gains traction. But in the meantime,
he’s hoping folks might try something new.

“This tea is very popular right now,” Zheng
says. “A lot of Chinese students, they know this
kind of stuff, and more Americans are coming
here every day, too.” ®

FOR THE
INEXPERIENCED.
GRASS JELLY IS
A JELL-0-LIKE

TREAT, DARK
GREEN-BROWN

IN COLOR,
WHICH MAKES A
SURPRISINGLY
TASTY ABBITION
T0 ANY COLD OR
HOT BEVERAGE.

D.LY. Tea & Beyond is open 11 am to 11 pm Monday through
Friday, and 1 to 11 pm on Saturdays, at 1290 Patterson Street.
See the restaurant’s Facebook page for more info.
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Almond Mocha Cake [

almond cake infused with espresso
cocoa whipped cream |

WECT

Exceptional wines for the rest of us!

chocolate buttercream

optional gluten-free

Blood Orange
|Cheesecake

' optional egg- and dairy-free or gluten-free

now open in the Edgewood Shopping Center

Tired of snooty wine shops and crappy factory wines
from the grocery store? Then we have the fix for you!

Most wines are available by the bottle or the case and
generally run from $7 to $20. Many wines are open for
you to try before you buy.

We are wine experts, so you don’t have to be and offer
non-condescending service, a fun shopping atmosphere,
and wines by the glass after 5PM.
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Cluten-, Egg- and Darryfree Desserts of the Monfh-

f Cherry Custord Crumbl

e Wine clubs and private tasting events

» Weekend tastings 5 to 7 PM

e Same-day & next-day delivery coming this month!

Lot Trecpole e,

. 40th and Donald St &
www.bosdepot.com K
541-60-DEPOT [

Black Bottom Coconut Cream Fie

topped with chocolate ganache

gluten, egg- and dairy-free

755 Monroe St. Eugene 541.683.5676 www.sweetlifedesserts.com
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